Materials. Reagents used were reagent grade commercials and solvents were distilled before use. Reagents and HPLCsolvents were from Fluka (Buchs, Switzerland) and from Merck (Darmstadt, Germany). Sep-Pak-C18-cartridges were from Waters Corp., Milford (MA). The fruit, apples (Malus sylvestris, brand name: "Golden Delicious") and pears (Pyrus communis, brand name: "Williamine"), were obtained from the farmers market in Innsbruck. Green and yellow leaves from "Williamine"
1
H-NMR (500 MHz, CD 3 OD):δ = 1.92 = 1.92 (s, 3H), 1 
MS
. "Golden delicious" apples were bought at a local market in Innsbruck.
Peelings of six ripe apples were immersed into liquid N 2 and ground in a mortar and extracted with 50 ml of methanol. The resulting slurry was filtered through a layer of cellite (0.5 cm thick). The light yellowish residue was extracted three more times (until the residue was nearly colourless). The combined filtrates (about 200 ml) were evaporated in vacuo at r.t. The solid crude extract was extracted three times with 60ml portions of 100 mM potassium phosphate (pH 7.0) and the aqueous extract was applied to a Sep-Pak-C18 cartridge. After washing with 40 ml of water the crude product was eluted with 10 ml of methanol and the solvents were evaporated in vacuo at r.t. The solid crude product was re-dissolved in 2ml of 100 mM ) was ground in a mortar with 0.5 g sea sand and 4 ml of methanol. The slurry was centrifuged (1 min, 11000 x g). A sample (0.5 ml) of the supernatant was diluted with 0.5 ml 100 mM potassium phosphate (pH 7.0) and centrifuged (5 min at 11000 x g). A sample of 0.5 ml of the resulting supernatant was further diluted with 0.5 ml 100 mM potassium phosphate (pH 7.0) and centrifuged for 10 min at 11000 x g. A sample (100 µl) of the supernatant was injected for analytical HPLC (at r.t., flow rate: 0.5 ml.min -1 , solvent A: 100 mM potassium phosphate (pH 7.0), solvent B: methanol; starting at 20% B and increasing solvent B to 60% within 10 min). Pc solution was extracted with 0.5 ml of dichloromethane. The organic phase was separated and evaporated in vacuo and analyzed ( Figure S3 ). e) NCCs from senescent leaves of the apple tree: One senescent leaf (area: about 25 cm 2 ) was ground in a mortar with 0.5 g sea sand and 10 ml of methanol. The slurry was filtered through a sintered glass filter, and the residue was again ground in a mortar with 10 ml of methanol. The procedure was repeated until the residue was colourless. A sample (1 ml) of the combined methanolic extracts (100 ml) was diluted with 2 ml 100 mM potassium phosphate (pH 7.0) and 1.36 ml were injected to analytical HPLC (at r.t., flow rate: 0.5 ml.min -1 , solvent A: 100 mM potassium phosphate (pH 7.0), solvent B: methanol; starting at 50% B and increasing solvent B after 7 min to 60% within 18 min 
Isolation of 1
Cj of Cercidiphyllum japonicum: For experimental details, see ref. [1] .
Identification of 1
Pc and 1 Ms with 1 Cj by HPLC: NCC stock solutions were prepared by dissolving isolated 1 Cj (from Cercidiphyllum japonicum, see ref. [1, 2] , Figure S2 . Analysis of NCCs in peels from yellow apple a1 (top) and yellow pear p1 (bottom) from the market by analytical HPLC: at r.t., flow rate 0.5 ml.min -1 , solvent A: 100 mM potassium phosphate (pH 7.0), solvent B: methanol. The content of B was increased from 20% B to 60% B within 15 min (the NCC fractions 1 Ms , 2 Ms , 1 Pc and 2 Pc are highlighted). Figure S3 . FAB mass spectrometric analysis of the NCCs 1 Pc and 2 Pc from "Williamine" pears (glycerine matrix, x marks matrix related peaks). Spectra of 1 Pc and 2 Pc from senescent leaves (top) and from peelings of (ripe) pears (bottom) are compared.
